MILK
 27
Fig. 5), which is generally employed for determining the freezing points of
solutions. It consists of a tube furnished with a stirrer and with a very
exact thermometer, divided into hundredths of a degree. This tube, con-
taining the milk, is placed in an air-jacket and this in a vessel furnished
with a stirrer and a thermometer and charged with a freezing mixture (3-4
parts of ice and i part of salt).
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Sufficient of the milk, cooled to o°, is placed in the tube to cover the
thermometer bulb to a depth of about I cm1, and stirred until the mer-
cury ceases to fall, note being then made of the temperature, which is some-
what below the freezing point. After the tube has been withdrawn from the
freezing mixture and warmed with the hand until the bulk of the ice formed
has rr elted and the temperature has risen 0*5—0*6°, the
experiment is repeated with constant stirring, the freezing
point being taken as the lowest temperature then reached
by the thermometer. It is, however, more usual to regard
as the freezing point, not the lowest temperature shown
by the thermometer, but that at which the thermometer
remains constant for some time, this being rather higher
than the point of greatest cooling.
The cryoscopic index is always determined on fresh
milk, as it is influenced by the acidity of the milk, by
heating it and by the addition of preservative or saccha-
rine substances.
fig. 5
(c)	corn alb a constant  (Mai soluble matter).    -The
dry residue of the milk is determined by evaporating 3-4
grams on a water-bath and then in a steam-oven to con-
stant weight (about 4 hours), the result being referred to
100 grams of the milk.    Next, 20 c.c. of the milk, diluted
with 80 c.c. of water, are precipitated in the cold with i
c.c. of 10% acetic acid, the liquid being filtered after
some hours through a tared filter and the precipitate washed with 100-150
c.c. of water and dried in an oven to constant weight. The net weight of
the precipitate is multiplied by 5 and the result, which represents the total
undissolved constituents of the milk, subtracted from the dry residue to
obtain the total soluble matter.
(d)	refractometric degree of the whey.   This is determined as
follows x:   A solution of calcium chloride is prepared which has exactly
the specific gravity 1*1375 (corresponding with about 16% CaCl2) and
which, diluted 1:10, gives a refraction of 26° at the temperature 17-5°*
In a special thin glass tube 30 ex. of the milk) and 0-25 c.c. of the calcium
chloride solution are shaken vigorously, the tube being then closed with a
suitable condenser and immersed in. a boiling water-bath for 15 miaut£&
The tube is then left in water at about 17-5° until it assumes that tan*
peiature, the small quantity of water condensed in the upper part of the
tube or in the condenser being united to the rest by caxefuHy shakung, tarmjig
and slanting the tube.   The whole is then poured Into a &mali beaker and,
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